SUMMER LUNCH Friday 9™ June 2017

25 t
THE ROYAL OAK, £25 per person to

Chapel Wood Road,
New Ash Green

12.30 For 1pm

include
1 Small Glass Wine or
1 Small Glass Beer or
Soft Drink

TO START
’ E Hot smoked Salmon, Horseradish Potato Salad

Ham Hock Terrine, Apple Ketchup, Toast

Caesar Salad, Gem Lettuce Parmesan, Anchovy, Croutons, Dressing
Pork Liver Parfait, Crostini, Beetroot Relish

THE MAIN EVENT
Low & Slow Pork Belly, Marrow Bone & Port Jus,
Rosemary Roast Kent Potatoes

Wild Boar & Apple Sausages, Sticky Onion Gravy, Sweet Potato Mash
Chicken Supreme, Chorizo, Peppers, Smoked Tomato Sauce,

\ffw fg§ Dauphinoise Potatoes %%QT;
J’ig Roast Beef, Yorkshire Pudding %ﬂ(g
X (V) Melanzane Parmigiana ,

(Italian Baked Aubergine) with Tomato & Parmesan
All above Served with Seasonal Greens & Braised Red Cabbage

FINALE

Lemon & Ginger Cheesecake, Vanilla Ice Cream
Seasonal Fresh Fruit Salad, Cointreau Orange
Chocolate Tart, Honeycomb, Chantilly Cream
Sticky Toffee Pudding, Custard

"

.
\f L If you have any special dietary requirements or allergies, ‘

please let us know when ordering




